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Fee Amount: 
$107.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

Seng  Kue 5/6/2014

9112 W Brown Deer Rd

Milwaukee,WI

Thai Bangkok

5-205.11 Rear hand sink is blocked by the mop bucket.  Move mop bucket elsewhere and hang mops to dry.  
Handsink was not available for use.  Make sure the handsink is always available.

5/20/2014

Personal Hygiene

3-304.11 The cutting boards are stained and grooved.  Clean thourghly or resurface them (sander).

Food equipment must be clean and sanitized before used with food.

5/20/2014

3-302.11 Raw shell eggs where stored on top of carrots.  Keep raw product away from produce.

Plants were on the vegetable prep sink drainboard.  This sink should be only used for food products. 
Clean drainboard. 

All food must be protected from cross-contamination.

5/20/2014

Cross Contamination

CDC Risk Violation(s): 3

Code Number Description of Violation Correct By

3-304.14 Many towels laying on various surfaces. Store wiping cloths in a sanitizing solution between use.  
REPEAT



Discontinue putting a towel under the cutting boards.  Buy Board Mates to prevent cutting boards from 
sliding around.

5/20/2014

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:84) Operator Signature

Est. # 22164 Page 2 of 2

On 5/6/2014, I served these orders upon Seng  Kue by leaving this report with

6-501.111 Fruit flies are present, clean the floor drains by the warewashing sinks and get a pest control company to 
treat.  Owner stated they use a spray from the hardware store.  Use only sprays and insecticides that are 
approved for restaurants.  Provide effective pest control methods to eliminate pests.

5/20/2014

5-202.11 1.  Repair the leaking faucet bases of the warewashing sinks.

2.  Repair the prewash drain handle from dripping water onto the floor.

Properly repair plumbing.  REPEAT

5/20/2014

4-601.11 Clean the following:

1.  Clean the shelf over the rear kitchen prep table.

2.  Remove the wood board wired to the can rack.  You may paint/stain it or replace it with another 
cleanable surface.

3.  Clean the base of the can opener where it is attached to the table.

5/20/2014

Good Practice Violation(s): 4

7Total Violations:

Notes:

FDL ok 

CFM ok



Keep in use utensils in water at 135F.  The water heater broke the day before.  Replace it.


